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Drug and Cosmetic Act (See Chapter 1) cannot be recommended at this
time. Manufacturers should routinely test these products to assure their
safety and quality.

Bottled Water, Processing Water, and Ice

1.  There appears to be little evidence of need at the present time for
additions to or modifications of existing criteria in FDA regulations for
bottled water; however, in view of recent proliferation of vendors of bottled
waters including imports, and the variety of water sources used, FDA
should reassess periodically the practices of this industry relative to the
microbiological and chemical safety of bottled water offered to the public
and the adequacy of the present microbiological standards for this product.

2.  Water or ice that comes in contact with or becomes part of a food
should be from a potable supply and the microbiological criteria for them
should at a minimum meet the U.S. Public Health Service's Drinking
Water Standards.

3.  Increased research efforts should be made toward development of
more effective indicators to assure the microbiological safety of drinking
water and to develop more rapid, simple, and less costly methods to detect
viruses that cause human illness and are transmitted through drinking water
or water and ice used in the food industry.

Pet Foods

1.  Microbiological criteria should be utilized to assure that pet foods
are free of Salmonella.

2.  Specifications to limit the level of salmonellae in dry and interme-
diate moisture pet food ingredients are recommended as a means of re-
ducing opportunities for contamination of the finished product.

3.  Processors of dry and intermediate moisture pet foods should use
microbiological guidelines to aid in assessing the sanitation of processing
lines and the efficacy of the critical control points.

IMPLEMENTATION OF THE HACCP SYSTEM

IN FOOD PROTECTION SYSTEMS

(CHAPTER 10)

For HACCP use to be broadly realized, it is likely that the utilization
of this system relative to microbiological hazards of foods will have to
be required by regulation.